Introduction
Food should deliver all the ingredients necessary for the organism to function properly. Organic and inorganic compounds present in food are used by the organism as energetic, regulatory and/or building substances. Unfortunately, food consumed by people is often a source of harmful substances. Acrylamide (AA) is one of the most common toxins in food. It occurs in food containing high concentrations of hydrocarbons subjected to high temperature (Mottram et al., 2002) . High concentration of acrylamide may be found in food products such as potato chips, fried potatoes, cornflakes or bread. Thus acrylamide is present in every day diet of most people. To make matters worse, some of the products containing acrylamide are attractive to children and young people. 
Genotoxicity and cytotoxicity of acrylamide
Oxidative imbalance induced by exposure to acrylamide may lead to cytotoxic and genotoxic effects. Free radicals may cause damage to mitochondria and other cell organelles. The studies over genotoxicity of chronic doses of acrylamide indicated significant increase of glycidamide-DNA adducts in spermatocytes of mice exposed to doses of acrylamide as low as 0.01 µg per ml of drinking water given every day for 9-12 months. These animals also showed increased number of incidences of double-strand breaks in DNA of the germ cells Indeed, it was found that exposure of male rats to acrylamide doses of 19 mg/kg for eight days and next mated to unexposed females led to reduced fertility rates and increased frequency of resorption of embryos (Sakamoto and Hashimoto, 1986) . Moreover, exposure of rats to acrylamide (dose of 100 ppm) resulted in disrupted mating performance, ejaculatory processes and subsequent transport of sperm (Zenick et al., 1986 ). 
Neurotoxicity of acrylamide

